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ANZU 


RESTAURANT & BAR 


Hotel Nikko San Francisco 

222 Mason Street @ Ellis Street 
(415) 394-1100, 
restaurantanzu.com 


The elegant and intimate Restaurant 
ANZU is located on the second level of 
the transcendental Hotel Nikko and is 
one of San Francisco’s most acclaimed 
dining experiences. The freshest ideas 
are combined with the freshest organic 
and sustainable 
ingredients and 
gastronomy becomes 
ATE. 

Guests can look 
forward to a world- 
class sushi and raw 
bar showcasing fish 
from Japan and 
local waters. There 
is a new emphasis 


on prime meat 


ZU 


ANZU serves breakfast, lunch and 
dinner daily and their new a la carte brunch 
is served every Sunday from 10:00 a.m. 
until 3:00 p.m. 

On Thanksgiving and Christmas, 
ANZU offers its extraordinary holiday 
buffet dinners with 
traditional and 
distinctive entrées. 
The exceptional 
prix-fixe dinner on 
New Year’s Eve is 
invariably sold out 
weeks in advance. 

Recently 
redecorated, the 
space features a bold 
palette of citrine 


selections, including black and white 
Waygu Beef Onelet, RESTAURANT&BAR and highlighted by 
Kurobuta Double back-lit undulating 


Pork Chops, Filet 
Mignon and local Rack of Lamb. “We 
call our cuisine Asian-inspired California 
Prime,” explains Executive Chef Philippe 
Striffeler. 

Many highlights include starters 
such as The Rock, featuring thinly sliced 
Waygu Beef cooked table side on a sizzling 
Japanese river stone and served with a 
trio of sauces, as well as Grilled Day Boat 


Scallops, and Honey Roasted Duck Breast. 


FEINSTEIN'S 


water features and 
geometrically-inspired furnishings. Area 
rugs showcasing a series of single orchids 
and window shades incorporating natural 
bamboo pay tribute to ANZU’s Asian 
heritage 

ANZU is also available for private 

parties. Whether hosts seek a private room 
for up to 20 guests or wish to reserve the 
entire restaurant, ANZU will exceed all 
expectations. 


SPICE ACE 


1821 Steiner Street (@ Sutter Street) 
(415) 885-3038 , spiceace.com 


pice Ace carries over 300 delicious 
C spices, herbs, salts, peppers, chiles, 

sugars, extracts, blends & gift sets 
from all over the world. ‘They offer the finest 
ingredients & variety possible, at affordable 
prices. Each product is 
packaged in recyclable, 
glass jars to help ensure 
the freshest taste. 


At Spice Ace, one 






Spice” 


with all of the possible meals that could be 
created around such fresh spices. Whether 
youre a seasoned chef, beginning cook, or 
just need some nice salt to liven up your basic 
meal, Spice Ace is a one stop shop for all of 
yout spice needs. 

Spice Ace has an 
extensive selection of 
gifts. You can choose 
from one of the many 


can have fun tasting all Spice Ace gift sets or 

of their products and customize your own, 
make it an adventure. -_ (CO S with complimentary 
Their expert staff can Www.spiceace.com gift wrapping. Their 
guide you toward ev- 1821 Steiner Street staff is happy to help 
erything from a great aE Coa you with a hostess, 
blend for chicken to wedding, holiday, party 
a savory salt for your favor or a corporate gift. 


favorite salad. ‘Their wide range of products 
includes everything from Black Truffle Sea 
Salt to Vadouvan to Raspberry Fruit Powder 
to the world’s hottest chile pepper, the Trin- 
idad Scorpion. One whiff of the lovely Lav- 
ender Salt or the deliciously potent Chipotle 
Morita Chile sends the imagination whirling 





They are delicious, affordable, healthy and 
useful gifts! 

Spice Ace was recently listed by Food 
and Wine Magazine as one of the Best Spice 
Stores in the world. Check out this local gem. 
Everyone that enters leaves happier than 
when they arrived - what a great place! 


AT THE NIKKO 


Hotel Nikko and Multi-Platinum enter- 


tainer Michael Feinstein present a timeless 


Tickets can be purchased through the club or 
www.ticketweb.com. Ticket prices include 
nightclub destination located on the lobby $20 for cocktails, beverages or light dining. 
level of the hotel. Bringing A prix-fixe pre-show din- 
ner is available at ANZU 


and dinner guests receive a 


together world-class per- 


FEINSTEIN’S 


formers with the lovers of 


NT THE NIKKO 


the Great American Song- 
book. Feinstein’s at the 


Nikko is an intimate 140-seat music venue 


complimentary section up- 





grade at Feinstein’s (subject 
to availability. Feinstein’s is also available for 


for romance and revelry. private parties. 


Spice It Up! 
Over 300 of the finest spices, herbs, salts, 


peppers, chiles, sugars, extracts, blends and 
gift sets at affordable prices. 


* Come taste over 300 great products! 





1821 Steiner Street (at Bush & Sutter Streets) 
Pacific Heights, San Francisco, CA 94115 


Spiceace.com 415.885.3038 info@spiceace.com 
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LA TAZA 


A230 18th Street (@Mason Street) 
(415) 392-2030, cafelataza.com 


casa. 

You can ask owner Noel Martinez 
what it means, or you can experience it 
for yourself the second you walk through 
the front door. Put simply, it’s the sense 
of warm, familial hospitality that is the 
beating heart of this Latin bistro. 

Entering La Taza feels like walking 
into a friend’s cozy San Francisco home. 
The three story restaurant features a 
ground floor complete with a fresh oyster 
bar, a mezzanine level just above, and a 
spacious third floor that leads out to an 
enclosed patio with gorgeous views of 
Dolores Heights. Brightly colored walls, 
hardwood floors and classic details like 
stained glass add a homey character to 
the dining space, as does the friendly 
demeanor of the staff. No matter what 
hour you walk into La Taza, lively music 
and chatting voices fill the air. 

In the morning, you can treat yourself 
to La Taza’s specialty: coffee. Fifteen years 
ago, the Martinez family opened Café La 
‘Taza in the Mission District with an em- 
phasis on serving great coffee, and they've 
brought that expertise over to their three 
year-old Castro location. An extensive 
breakfast, lunch, and weekend brunch 
menu gives diners an abundance of dishes 
to enjoy during the daylight hours while 
they get their caffeine fix. 

The Salvador Benedict is an inspired 
Latin spin on an American breakfast 
classic, pairing the traditional ham and 
poached eggs with bean and cheese-filled 
pupusas, curtido, and ranchero sauce. 
Diners craving something sweet can dig 
in to the Super French, cinnamon-dusted 
French toast made from brioche baked 
fresh on the premises. 

But while the Mission’s Café La Taza 
made a name for itself providing great 


coffee, breakfast, and lunch, this La Taza 


T= a saying at La ‘Taza: como en 





location truly shines when the sun goes 
down and and the doors open for dinner. 

Martinez is proud to say that at La 
Taza, everything is made from scratch 
and by hand. The small kitchen team, the 
same staff since the restaurant opened, 
get to express themselves by creating 
imaginative riffs on dishes from all kinds 
of cuisine—Peruvian, Mexican, Nicara- 
guan, you name it—rather than being 
constrained by sticking to food from just 
one country. 

This freedom is what gives La Taza’s 
dinner menu such fun variation. The 
emphasis is on hearty, homey comfort 
food from all over Latin America, 
done with a root in tradition but with 
a modern, American flair. Latin street 
foods are deconstructed and presented 
in new and exciting ways. The menu is 
nicely balanced, as well, ensuring that 
everyone who sits down to dine, whether 
tourist or neighborhood local, parents 
with kids or a couple on a date, will find a 


dish they'll love. 


ilaza 





crunchy corn. On each plate, the flavors 
and textures of the sauces, fish, and 
embellishments are in perfect balance 
so that no one element dominates the 
dish, and the freshness of the seafood is 
allowed to shine. 

The wine list is heavily Spanish, but 
there are some hand-selected New World 
wines as well, including a headily aromat- 





LATIN BISTRO 


Como en casa... the sense of warm, familial 
hospitality that is the beating heart of this 
Rania bisa: 


Seafood fans will love La Taza’s focus 
on fresh fish. Oyster lovers can choose 
from several local varieties served on the 
half shell with a housemade habanero mi- 
gnonette. Ceviche is a specialty here, and 
each variation is carefully crafted by Pedro 
Gameros, La ’‘Taza’s own “ceviche master.” 
The standout is the tart and tropical 
Ceviche Mixto, a mountain of seafood— 
shrimp, halibut, scallops, calamari—mar- 
inated in a mixture of passionfruit and 
lime juices. Toasted corn adds crunch and 
savory depth while sharp citrus brightens 
the flavor of each tender bite. 

Raw seafood is also the focus in La 
Taza’s selection of tiraditos, a Peruvian 
dish similar to Japanese sashimi and 
Italian carpaccio. Ahi tuna, expertly 
sliced into whisper-thin slivers, is served 
swimming in an Asian-style vinegar and 
soy sauce. In another tiradito preparation, 
slices of halibut lie atop a warm, smoky 
chipotle sauce and are topped with a 
sprinkling of black volcanic salt and 


ic Torrentes from Argentina. This white, 
with its zesty citrus notes and floral 
perfume, is the perfect accompaniment to 
seafood, and the ideal pairing with each 
of La Taza’s vivid ceviches. 

Each wine on the list is expertly select- 
ed by Gerardo Pintor to complement the 
cuisine. Reasonably priced and concise, 
the wine list at La Taza is created with 
the guest’s enjoyment in mind. ‘The simple 
and elegant selection wows without being 
overwhelming, and the wines really make 
the food sing. 

Generously portioned entrees, also very 
reasonably priced, range across the spec- 
trum, offering something for everyone. 
The Callos de Hacha dish showcases La 
Taza’s seafood expertise and its skill in 
fusion cuisine. Five massive, buttery sea 
scallops, perfectly seared, sit atop a bed 
of sauteed Napa cabbage in a white wine 
and cream sauce subtly spiced with cori- 
ander and a touch of Flor de Cana rum. 
The sauce seems rich at first, even heavy, 


a 
Photographs by Lara Hata 


but the coriander infuses it with a warm 
brightness that makes each flavor pop. 

Carnivorous diners will love the 
Chamorro de Cerdo, a gargantuan Kuro- 
buta pork shank served on the bone. The 
meat is braised until tender and served 
coated in a velvety adobo sauce. The tang 
of tomato and the heat of cinnamon 
completely balance one another, and the 
simple garnish of sliced red onions adds 
a nice bite to counteract the richness of 
each forkful of flavorful meat. 

Martinez’s personal favorite dish is 
the Carne Asada, and it’s easy to see 
why. Skirt steak is marinated overnight, 
and the end result is a plate of incredibly 
tender, savory slices of beef that melt on 
your tongue. The tomatillo sauce spooned 
over the top, with bright hints of lime, 
keeps your taste buds urging you back for 
another bite. 

If you're not in the mood for wine 
pairings, La Taza also features a stunning 
sangria. Light and spicy, this rendition 
of the classic cooler is potent, refreshing, 
and fruity without being too sweet. 

A true neighborhood staple, La Taza 
offers wonderful food and friendly atmo- 
sphere morning, noon, and night. 
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2833 24th Street (at Bryant) 
(415) 642-9600, latortagorda.net 




















Poblano regional cuisine is hard to find in 
the Bay Area but there is no need to look 
any further than La Torta Gorda “La Casa 
de la Autentica Cocina Poblana” or “House 
of the Authentic Poblano Cuisine.” La 
Torta Gorda is as comfortable and cozy 

as the old diner that it used to house. The 


outside is an electric shade of blue while on 
Cr 


SAN FRANCISCO'S 


BESILAIE 
NIGHTEATS 


for over 40 years 


the inside formica tables line the bright red 
walls. It has a sunny and inviting outdoor 


patio in the back lined with lush plants. The 


OPEN DAILY : 5PM-4AM | BREAKFAST SERVED ALL NIGHT 
1525 PINE ST. @ POLK ST. © 415-673-8268 » SFGRUBSTAKE.COM 


www.T HEICECREAMBARSF.com 


a 






aie {i om 
OUTDOOR “PATIO NOW/JOPE 


FREE DELIVERY IN THE AREA! 


FULL SERVICE 
SODA FOUNTAIN 
& LUNCH COUNTER 


ORGANIC ICE CREAM 
Mabe Dally 


food is as dramatic and colorful as the set- 
ting. The specialty of the house is, of course, 
the tortas (Mexican sandwiches) with a 
wide variety of options like pierna, carnitas 
and pambazo all grilled to perfection and 
prepared with refried beans, avocado, queso 
fresco, onions, mayo, jalapenos or chipotle. 
There are also the “Especialidades Pobla- 
nas” which include huaraches, sopes, mole 
poblano, tlacoyos al albanil and arguably 
the best quezadillas in town. 


THE ICE CREAM BAR 


COLE VALLEY 
SAN FRANCISCO 


815 COLE STREET 
@ CARL 




















Sun-Thurs 12-10pm, Fri & Sat 12-11lpm 





Mon-Fri 9am-3pm (*S30 min order) 
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SERVING THE 


FINEST NY STYLE PIZZA 


FOR 25 YEARS! 


1/37 HAIGHT ST. 


008 CASTRO ST. 


2103 POLK ST. 715 HARRISON ST. 


~ WWWLESCAPEFROMNEWYORKPIZZA.COM 









333 BUSH ST. 





3242 22ND ST. 


4031 Balboa Street (@ 41st Street) 
(415) 876-2300, almasrisfca.com 


Al-Masri (The Egyptian) is a collage of tinue throughout the entire restaruant. Our 
Egypt’s 7000 years of history and tradition. selection of wine and beer includes imports 
Perusing the menu, you will find aera | as well as domestic. Al-Masri also 
dishes as ancient as the pyramids to showcases “Rags Baladi” (Belly 


I , 

modern interpretations created for | , a } Dance) performances. And, we take 
! 7 i 
\ 


His Majesty King Faroug I, the last our dance as seriously as our cuisine 


monarch of Egypt. The ambiance AL mann! in its authenticity and presentation. 
takes its inspiration from the royal ou ~=6Al-Masri is truly a one-of-a-kind 
tomb of King Tut. Hand-painted images experience. With a 49 guest capacity, we are 
of Ancient Egyptian artwork grace the seasoned at delivering unforgettable experi- 
dancer's stage, main dining room and con- ences to parties small and large. 


Al-IMlasri &qyptian Restaurant 


Authentic Egyptian Cuisine 
Open Thursday through Sunday - 5:30 PM - 10:00 PM 
- Belly Dancing Nightly + Hire a Belly Dancer + Catering + Live 
Music Nights » Imported and Domestic Wine and Beer 
- Guest/Teacher/Student Showcases 
- Private Parties and Special/Corporate Events 
- Space Rental + Film and Photography Backdrop 


4031 Balboa Street ¢ San Francisco, CA 94121 
(Outer Richmond District; between 41st and 42nd Avenue) 
www.almasrisfca.com « chefsausan@gmail.com 


415-876-2300 


' eure 
DOMINATION 


The ancient Sumerians worshipped the beer they 
jaet-Yol-W-vatolm ola-bh(-tolm dl a= @lofolol-ti-M\ pbal-¢-¥-s isco) md el-Waebba-Toll=) 
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Believe in the Goddess! 
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TRES 


130 Townsend Street (@ Stanford Street) 
(415) 227-0500, tressf.com 


t Tres, their wide selection of 100% 
agave tequilas is just the beginning; 





the margaritas are terrific, light and 
refreshing, but their sauces are a standout 
as well. Order the tamalitos — one duck 
carnitas, one jalapeno cheese — and ask for 
a spoon so you can scoop up every complex 
droplet of the tamarind salsa with which 
they're served. 

You can start a meal at Tres by ordering 
fresh chips and salsa; you'll get their sea- 
sonal salsa selection. Add to that a house 


margarita, made precisely with 2 oz. 100% 


RES 


agave tequila, 
1 oz. freshly 
squeezed lime 
juice, and 1 
OZ. agave nec- 
tar for sweet- 
ness, and 
youre off toa 
delicious start. Tequila is Tres’ specialty; the 
restaurant offers a wide variety of blanco, 
reposado, anejo, and special edition batches 
from distilleries all over Mexico. 

The staff at Tres take several trips each 
year to Mexico, mostly to visit tequila dis- 
tileries and sample local cuisine. Chef Juan 
Martinez has been influenced primarily by 
Guadalajaran flavors and tequilas, but he 
continues to bring a contemporary flair to 
the cuisine. And the chefs are constantly 
being challenged: Each week, the menu 
features a “chef’s taco”. From beer-battered 
shrimp to slow-cooked marinated beef 
tongue or, “buche” — marinated, pork stom- 
ach. ‘The point is to keep the chefs chal- 
lenged and inspired. 

The space is vast and open-feeling, with 
big picture windows, exposed beams, brick 


TEQUILA LOUNGE & 
MEXICAN KITCHEN 





walls, and high ceilings, and their private 
dining areas are big too, with room to seat 
as many as 80 people. 

The restaurant’s location, right across 
the way from AT&T Park, means it gets 
especially packed when Los Gigantes are 
playing (and, let’s be honest, winning). But, 
even though it’s the off-season, winter is 
an exciting time for Tres. Their big private 
dining and tasting rooms, designed with 
Guadalajaran distillery aesthetics in mind, 
get booked for holiday parties, and the 
menu changes seasonally to incorporate 
richer, more 
wintery foods, 
such as mole 
and pozole 
verde. 

Tres also 
offers brunch 
year-round, 
with a special menu including breakfast 
cocktails, chilaquiles, and huevos rancheros. 
It’s not your standard brunch fare: jalapeno 
biscuits, house-made chorizo, and Zarape 
—a Mexican take on the breakfast favorite 
“moco loco”. 

The Sikil P’ak, one of their popular 
small plates, was described as a “Mexican 
hummus,’ made of pepitas rather than gar- 
banzos. The result is a flavor that’s slightly 
earthier and more robust, and the habaneros 
they've added give it a nice well-rounded 
kick. The gluten-free crowd will love Tres 
too, because they use all corn, no flour, in 
their dishes. 

It’s a tough act to pull off, appealing both 
to baseball fans and SF food fanatics, but 
Tres caters to a lot of palates and manages to 
keep it interesting. 
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food BOBBY FLAY 


PAPALOTE 


MEXICAN GRILL 


AWA WAA a0 28 ROM M Sete) oh OLOY Mme AYA \'A 9-0-0 OM MN yA0 BLY. OL ONY 
TWITTER.COM/PAPALOTESALSA 


PAPALOTE 


3409 24th Street @ Valencia 
(415) 970-8815 

1777 Fulton Street @ Masonic 
(415) 776-0106 
papalote-sf.com, 
papalotesalsa.com 


n the Food Network’s Throwdown 
() with Bobby Flay, the cooking team 

from Papalote Mexican Grillin San 
Francisco beat Flay. “The salsa is your se- 
cret weapon,’ said the celebrity chef after 
accepting defeat. That weapon is a secret 
no more; it’s a salsa that is heavy on the 
authentic and flavorful The addictively 
smoky and uniquely fresh salsa catapulted 
Papalote’s (meaning “little kite” in Span- 
ish) food and staff into national fame 
while showcasing the tastiness of their 
top-secret sauce. Now anyone can try this 
award-winning treat, as Papalote salsa is 
available nationwide for home delivery. 
The salsa is also for sale in specialty stores 
throughout California and at all Bay Area 
Whole Foods Markets. Pick up a trio 
of Papalote Salsa to check out their new 
flavors, Serrano-Tomatillo and Habanero. 
Now locals with a craving for the fire- 
roasted salsa can enjoy it at home anytime 
or create your own recipe. 

Seeking the secret of that salsa that 

helped make the Triple Threat burrito a 


national winner? Only a few people know, 


; Ma lree Guede 
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and they stay silent with a smile. Papalote 
opened on 24th Street 12 years ago and 
opened a second store on Fulton Street in 
2006, feeding the neighboring University 
of San Francisco's crowds of hungry stu- 
dents. 

In the ever-evolving burrito wars, San 
Franciscans love to proclaim their favorite 
burritos, and Papalote has been winning 
since 2004. ‘The salsa is the secret weapon 
that adds a kick of heat to each burrito. 
Everything at Papalote is always made 
from scratch, with the best ingredients. 

Papalote has made it easy to go meet- 
free in the city, which adds to its growing 
fan base. Both Papalote restaurants go 
through daily deliveries of produce so 
quickly, that followings its “fresh is best” 
mantra is always a cinch. 

Monday-Saturday 11 a.m. to 10 p.m., 
Sunday 11 a.m. to 9 p.m.w 














1710 MISSION ST. 

BRICK & MORTAR SAN FRANCISCO, CA 94105 
BRICKANDMORTARMUSIC.COM 
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MUSIC HALL 








LA MISA NEGRA (LIVE CUMBIA!) 
LA CHAMBA 
HARDLY STRICTLY 


AFTERPARTY BENEFIT FOR MALI 


TRACORUM 
JE CONTE AND THE MALI ALLSTARS 


DEAD WINTER CARPENTERS ° 
LONESOME LOCOMOTIVE pi ses CASH'D OUT 


LEE GALLAGHER AND THE HALLELUJAH ce a THE BESNARD LAKES 
OCHA LA ROCHA, JIGSAW NIGHT ' , ELEPHANT STONE 


SOMEONE STILL LOVES YOU BORIS YELTSIN 
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GEORGE PORTER, JR. & RUNNIN PARDNERS 


: KORTY & FRIENDS FEAT. MEMBERS OF VINYL & THE MONOPHONICS : 
nae SWOOP UNIT (SAT) sss: —_—_o 


UPCOMING a 
mye a st _THE CALIFORNIA HONEYDROPS 


— HURRA 


HURRAY FOR THE RIFF RAFF 
Bh SPIRIT FAMILY REUNION 
THE DESLONDES 


ABRATION! . 


BIRTHDAY FEL 

LAGOS ROOTS AFROBEAT ENSEMBLE 

DANJUMA & ONOLA, JAARA DANGE PROJECT . 
OJ RIDDM (LYAH LEVEL) 


MICHAL MENERT THE PIMPS 
; a THUNDER 0 F J Wal MI F 
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BROUGHT TO YOU BY PARISH ENTERTAINMENT GROUP 













GLASSES UP TO RESPONSIBLE DRINKING. isKe? 


TULLAMORE DEW IRISH WHISKEY®, 40% Alc./Vol. (80 Proof) 
©2013 Imported by William Grant & Sons, Inc. New York, NY. 
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2123 Irving Street (at 22nd Street) 
(415) 753-3347, chabaathaicuisinesf.com 


Some say that the Sunset District is its own Southeast cravings, but make sure to try {-+T- AB x» PA 
suburb of San Francisco, and lacks the quali- something off their “secret menu” if you feel 

ties of the surrounding downtown neighbor- — more on the adventurous side. Th a L CUL e L Wwe 
hoods. However, if you haven't Can't make it out to the 

been to Chabaa Thai, then you GHABAA Sunset? No problem, Chabaa 

are sorely missing out on one of Thai now has a second loca- 

the city’s most authentic local eateries. One tion downtown right next to Union Square. 

block from Golden Gate Park, this friendly While Chabaa is a great lunch & dinner 

and authentic restaurant offers quality ser- spot, both locations are open until 1am of- 

vice and generous portions. Their menu has fering take-out (and delivery in the Sunset), 

extensive classic Thai dishes to satisfy your making late night dining an easy choice. 
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Open TLL tam Everyday! 
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ITA=DAKI-MASU” 
i RAMEN? @ 

ON-SITE CATERING TO ENTIRE BAY AR 


- 


UNION SQUARE: 420 Geary St 415-346-3121 


a 


SUNSET: 2123 Irving St 415-753-3347 


passione 


(pas sid ne} 
passion, love, addiction, fervor 


Abbiamo passione per la pizza e per lo stile di vita urbano. 


RONAWANEN aii 
FNGaX@le ROO VARONI AIAN 
local gelato & espresso SUN-THUR 11:30A-9:30P 
FRI-SAT 11:30A-11:00P 
510.922.1369 


late latel Ml) 4 4okm--maeld qcell ts 


two-wheel parking 
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North Beach Restaurant 
Since 1970 in San Francisco 


North Beach Restaurant has served the finest Cucina Toscana 
in the Bay Area. Famous for its home-cured prosciutto and extra virgin olive oil from 
owner Lorenza Petroni’s Sonoma olive groves, the restaurant is a dining destination with 
great food, award-winning wine list, relaxed atmostphere and superb service. 


| urate omseW@ a lesudsl s{sr-(els| Although open 
seven days a week for lunch and dinner, our lunch offers 
a unique opportunity to try some new dishes in a relaxed 
setting and at lower prices. Many offerings are unique to our 
restaurant and not available elsewhere. 


Some suggestions: Calamari Vinegarette, Pappa al 
Pomodoro, Frittata Lucchese, Farro, Cold Fresh Pickeled 
mCcULOLOLMVAUAMO)ATOLaLSm b1U/ Ace Uts Mad UL0l|[ctsiommOssts(OM BLUQOMPAUNO MT-I] @)i 
the fish we offer is both fresh and wild caught. 


Petroni Vinyards Since 1992 North Beach Restaurant owner, Lorenzo 
Petroni, has produced award-winning wines in Sonoma: estate grown and organically 
farmed Brunello di Sonoma, Cabernet, Syrah, Chardonnay and Sauvignon Blanc. 


Now at North Beach Restaurant you will sample Brunello di 
Sonoma - America’s first Brunello - when you dine at North 
Beach Restaurant. And you can save 20% on all Petroni 
award-winning wines when you join the Petroni Vineyards 
VIP Wine Club. For a Wine Club application, please call 
(707) 935-8311 or e-mail wine@petronivineyards.com 


A Creation of Lorenzo Petroni & Bruno Orsi 
serving Continuously from 11:30am to 11:45pm. 
Banquet Room & Valet Parking 
1512 Stockton Street, San Francisco © (415) 392-1700 


MVATTAW AAO) ata] elereCevalceXsitclUleclA Mee U Mmmm AANA CLeLUROAUIN TN CelAeksmee) in 
VINEYARDS 
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ICECREAM 





688 San Jose Ave @ 28th St 
(415) 648.2300 | mitenelisicecream com 


2406 Bryant Street (at 22nd Street) 
(415) 641-7209 


There’s a reason El Metate has so many 
SF Weekly awards on the mantle: the food 
is just that good. From the simple delights 


typically short and sweet. Besides, waiting is 
never a chore in a place this convivial, with 
its bright, festive walls and upbeat clientele. 


The salsa bar is also 
worth noting, with a 
variety of homemade 


options ranging from 


of their crowd-pleas- 

ing fish tacos, to the 
award-winning range of 
burritos (don’t miss the 
carnitas), El Metate is a Mission legend for wimpy-and-flavorful to try-not-to-cry. Fi- 
areason. You'll often find a line, testament nally, we would be remiss without mention- 
to this restaurant’s cultish following, but it ing two words: chile verde. 


Go for it. 


moves along at a brisk clip; wait times are 


OR A MEXICO 


CON SA 





2406 BRYANT ST. AT 22"° ST. 


415.641.7209 








2001 17th Street (@ Kansas Street) 
(415) 861-8610, livesushibar.com 


fish shall look no further. 
At Live Sushi, the name of the 
restaurant is exactly what it suggests. With 


C ushi fanatics sprawling the city for fresh 


seafood flown in daily and live scallops arriv- 
ing at your table still squirming, questions of 
fresh seafood are out the window. And with 
three locations to serve you, it’s no surprise 
that Live Sushi has quickly become a San 
Francisco treasure. 

The restaurant and bar’s modern inter- 
pretations on Japanese classics are shown 


through Executive Chef Jackson Yu's show- 


case of stunning knife skills. But there’s no 
need to worry if the careful craft is used for 
good. At Live Sushi, Yu’s focus is centered 
around the freshest possible ingredients 
and elegant presentation. Whether Yu is 
delicately slicing sashimi with mouthfeel in 
mind or cleverly cutting cucumber ribbons 
for the cucumber sahimi— each move is 
made to please your palate. 

The restaurant carries a casual vibe that 
lends to an ace place for lunch with friends or 
a dinner date. Live Sushi’s commitment to 
fresh ingredients, a welcoming atmosphere 
and a “come as you are” attitude make this 
small, cozy and unpretentious restaurant the 
perfect place for your next meal. 

The extensive menu gives guests a variety 
of appetizers, fish and sushi to choose from. 


Oh, and don't forget to check the white 





board for the day’s specials.From specialty 
rolls to authentic appetizer, there’s something 
for everyone. A local favorite is the Double 
Hamachi Roll, with hamachi (Japanese 
Amberjack) layered on more hamachi, to- 
biko (flying fish roe) under carefully placed 
scallions. Or find yourself indulging on Yu's 
Chef Roll, highlighting delicately carved and 
evenly marbled Kobe beef placed over crab 
meat and asparagus. 

For those who may be wary of eating raw 
fish that was alive just moments before it 
arrives to the table, cooked, comforting op- 


tions are available. For those in the mood for 
something warm, Live Sushi offers simple 
dishes like the Saba Shoyaki, a mackerel filet 
lightly salted, broiled and served with rice. 
Raise your glasses in celebration over a 
glass of “Hou Hou,” or the house special 
sparkling sake with soft notes of banana and 
coconut water— an exciting alternative to 
usual bubbles. Or sip one of the other care- 
fully curated beers, wines and libation op- 
tions on the list. Indecisive? Live Sushi offers 
sake flights for those who wish to explore. 
Live Sushi is also available to roll their 
impressive menu out to cater your next event. 
From sushi platters to on-site sushi bars, no 
cause for celebration is too big or too small. 
But first, direct your dinner plans to any of 
three locations that are sure to satisfy your 
longing for authentic Japanese cuisine. 





SUSI 
BAR 


LIV 
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Check out our unique menu at 
livesushibarcom 


Lasy Parking | Extensive Sake-Menu 


2001 17TH ST. | 4808 MISSION ST. 


@KANSAS @ PERSIA. SI. 


415.861.8610 415.985.3055 
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Grand Fu Bah : i 


MODERN THAT CUISINE @ COCK TAIL BAR 


fl 68 SS 

















Fresh. 
Y=) (rere) 6 ise 


FRI & SAT IN THE MISSION! 


Downtown Berkeley SF - The Mission 
2119 Shattuck Ave. 509 Valencia St. 
(at 16th Street) 
(415) 255-1303 


(next to B of A) 
(510) 841-4035 


Open 7 days a week 


88 Division St (@ Rhode Island Street) 
(415) 255-8188, grandpubahrestaurant.com 


for the food. The cuisine takes traditional 
Thai recipes and adds a modern twist with a 


When it comes to Thai restaurants in San 
Francisco, Grand Pu Bah takes a modern 


twist on traditional cuisine. Located in the seafood focus that brings fresh oysters, crab 


popular Design and fish to the 
District, the first G P. B b forefront. While 
thing you will a A. r\ d Y A. the large restau- 
notice when walk- rant is an ideal 


ing through the door is their expansive bar, spot to have large groups eat and drink; we 


which has a massive cocktail list and includes recommend Grand Pu Bah as your perfect 
an extra impressive whiskey selection. While date spot with drinks, exotic cuisine and a 


some come for the drinks, everyone stays stellar ambience. 


309 6th Avenue (@Clement Street) 
(415) 876-0283 


This burgundy storefront in the Inner Count on its high-quality, tender meat, and 


Richmond serves a simple menu of soups, delicate sauces that don’t upstage the meat. 


On the menu are an array of rice noodle 


bl, 


vietnam cafe 


papaya salads, and some of the city’s best 
banh mi. The sandwiches soups and the namesake 
get high marks in all the thin rice noodles — a 
basic competencies and staple of Vietnamese 
are always a great (and cooking. Of course, 
Little Vietnam also 


abounds with vegetarian options, and their 


cheap) choice for a quick 
lunch. While the banh mi’s receive awards 
French drip coffee over ice is one of the city’s 


after awards from all the local reviewers, 


the vermicelli dishes stand out justas much. _ best open secrets. 








BURGERMEISTER 


86 Carl Street (@ Cole Street) 
(415) 566-1274, burgermeistersf.com 


urgerMeister is a San Francisco institu- 
tion, a true burger joint. It’s refreshingly 





casual, devoid of irony, and takes its 
food seriously. 

You know how a burger's supposed to 
taste: You can close your eyes and imagine it. 
The familiarity of the flavors at BurgerMeis- 
ter is what really hits you in the sweet spot. 
And you can build on the flavor to customize 
your burger experience. As the staff there 
will tell you, they'll never tell you “No” at 
BurgerMeister. Blue cheese? Yes! Bacon? 
Absolutely! 

The burgers are all made to order, and 
they have a color spectrum of doneness for 


are popular, Jack said, as is the spicy Cajun 
Andouille sausage. 

The fries are perfect: They've achieved an 
ideal level of french fry crispness and thick- 
ness. Get them garlic-ized or smothered in 
chili and cheese. ‘The cole slaw is creamy, but 
not too creamy, and just peppery enough to 
set it a level above average. And if you can 
swing it, top it all off with a natural milk- 
shake or a malt. 

Every time you want something, it’s 
there, even if you weren't thinking of it 
beforehand. If you walk over to the sauce 
counter to scope out the condiment selec- 
tion, which includes more than one type of 


BurgerMeisteriswhatreally hitsyouinthe 
sweet spot. And youcan buildontheflavorto 
customize your burger experience 


you to choose from. They're just big enough 
to require two hands and make a little bit of 
a mess, especially if you order it rare. The 
most popular, according to nine-year Meister 
veteran David Jack, are the Meisterburger 
(Niman Ranch bacon, sauteed mushrooms 
and onions, avocado, and cheese) and the 
Farm Burger, which features bacon, cheese, 
and a fried egg. 

All their burger meat comes from Niman 
Ranch in Marin County, where the animals 
are treated humanely and fed 100 percent 
vegetarian diets. BurgerMeister’s proud to 
tell you that all of their ingredients come pri- 
marily from local farms and manufacturers. 

Their menu offers plenty of veggie burger 
options. And turkey burgers, and chicken 
sandwiches, Philly cheese steaks, fish and 
chips, and salads. Their chili cheese dogs 


mustard, you'll end up running into a tub of 
free pickled jalapenos that you realize were 
what you'd wanted all along. 

Jack, who supervises the Castro location, 
thinks that the vast array of options keeps 
people coming back. And, he says, the 
family-friendliness of the restaurants is what 
sets it apart in a city full of burger pop-ups. 
At BurgerMeister, a smiling waitress might 
call you “sweetheart” or you might start 
absent-mindedly singing along to Jackson 
Browne as you sip a milkshake or a draft 
beer. 

BurgerMeister caters to a classical- 
ly-minded palate. It’s an island of stability 
in the midst of a foodie city. People come 
because they hear it’s the best burger in town; 
they come back because it’s fun, it’s friendly, 
and it lives up to all its hype. 


HAMBURGERS 
Fries. * Shakes 


AA Taste You Can Trust! 


WWW.BURGERMEISTERSF.COM 


BURGERS. 
BEER. 
AV PLP LIN ESS _ 


SAN FRANCISCO 

COLE VALLEY: 86 CARL ST. 415. 566. 1274 

CASTRO: 138 CHURCH ST. 415.437.2874 

NORTH BEACH: 759 COLUMBUS AVE. 415. 296. 9907 


DALY CITY 
907 WESTLAKE CENTER 650. 755. 1941 
3 SERRAMONTE CENTER, MALL FOOD COURT 650. 994.1515 


BERKELEY 
2231 SHATTUCK AVE. 510. 649. 1700 


ALAMEDA 


2319 CENTRAL AVE. 510. 865. 3032 CAN'T MAKE IT IN? 


WE'LL CATER TO YOU! 


All your catering needs will be met for your private, 
corporate or social events. You will be well equipped 
with all your favorite Burgermeister menu items. 
Create your own customized menu for your place of 
work or special event, served fresh off the grill! 


CONTACT US | 415. 990. sure (2874) 
TODAY ! | CATERING @BURGERMEISTERSF.COM 


NOW 


ae 


ES 
A BURGER. 
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BERKELEY BREWED 





TRUMERusa.COM 
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Negra Modelo. Discover it for yourself. 
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Premium beer. Premium taste. 


THE TECHNIQUE 





Our brewmasters have employed the same 
distinctive techniques since they first 
began brewing Negra Modelo back in 
1925. This Munich Dunkel (dark) style is 
characterized by its liberal use of toasted 
malts and includes only the finest hops 
and yeast varieties. The slow roasting of 
the malts alone makes the brewing process 
last twice as long as other beers, producing 
its signature reddish color and unparalleled 


flavor found only in Negra Modelo, 


Negra Modelo. Discover it for yourself. 


THE TASTE 





Negra Modelo has a balanced and 
remarkably smooth flavor with a 

subtle taste of hops, a delicate aroma 

of roasted malt and a caramel sweetness, 
This premium Mexican beer contains 
hints of dark chocolate with a smooth 

to medium body, making it not just a 


beer, but an experience. 
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THE é&th ANNUAL BAY AREA DINING EVENT 
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» at The Metreon 
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13th 
1PM-4PM 


‘DICKETS ON 
SALE NOW, 
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STEVEN KENT PORTFOLIO 


The Lineage brand is comprised of a single wine made from the five classic Bordeaux 
varieties. Our mission is nothing short of producing one of the handful of iconic wines 


that every passionate wine lover should have. 


From grapes planted on a seven-mile axis in the heart of the historic Livermore 





Valley appellation, The Steven Kent Winery handcrafts a small collection of wines that 


Y 


THE STEVEN KENT WINERY 


redefines world-class Cabernet Sauvignon. 


La Rochelle makes vineyard-designated Pinot Noirs and Chardonnays. Each of our 
LA liz OCHELLE small-lot wines is handcrafted to reveal the truth and beauty of the site, the farmer, 


and the winemaker. 


5443 Tesla Road | Livermore Valley | Tel 925.243.6442 | www.stevenkentportfolio.com 


Open Daily for Tasting, 12-4:30 
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RG 25)lg 2 > Ae 0 Fo 0 Bo Bs Ba? MUU 
SS CS CD COSI WI 3848 Geary Boulevard @ 3rd Avenue 
NOON TO 9PM (415) 831-8838, buckshot-sf.com 
KITCHEN OPEN 12-MIDNIGHT Tt While the Richmond District is usually charge extra to use their defibrillator) On top 
7 DAYS A WEEK —--—-————- | \ | known for their plethora of Asian restau- of that, The Buckshot is known for their vast 

rants, he Buckshot has always been the game room. While the always classic pool & 
area's staple bar and grill. The Buckshot darts are present, [he Buckshot has plenty of 
offers so much more - a : entertaining games 
than just cheap drinks 92632 E ] ; AN Fe 420 5 ¢ ~ suchas skee ball, 
and great dance music. a oe eee ~~ shuffle board, and of 
With their kitchen being open untilthe wee course Big Buck Hunter. To recap, they have 
hours of night, how can you turn down clas- cheap drinks, good tunes, late night chicken 
sic menu itemslike Chicken Fried Bacon or fried bacon & and games where you can 


Blue Moon Beer Battered Corn Dogs? (they _ shoot wildlife... See you there. 


COFFEE HOUSE»> ROASTING COMPANY 
Best Neighborhood Coffee shop 2011 “ales 


LIVE IMIUSIC simple BD 
| 
7 NIGHTS A WEEK! pleasures 


HAPPIER HOUR EVERY WED 
$3 PINTS 6PM-10PM ernie 


JAZZ EVERY SUNDAY 4pm-7pm 


BEER & WINEONTAP | OPEN LATE 
3848 GEARY BLVD @ 3RD AVE | WWW.BUCKSHOT-SF.COM S434 BALBOA Sf ° 36TH AVE - 415-387-4022 


GET LEGAL 


MEDICAL MARIJUANA 
EVALUATIONS 


Match Any <2 24/7 
Local Price q Verification 


Dr. Hanya Barth = 
Y fhyg Shiny 


www.GREEN215.com UY ie 


SAN FRANCISCO | 415.255.1200 ee ee wiih ieitoe Nightly 


OAKLAND | 510.465.0420 San Francisco, CA 94102 @8:45pm 
(415) 982:8900 Check ou! our te & 


www.LeitySF.com Entertainment Calendar Online 
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REAL STEAKS. REAL MARTINIS. REAL SAN FRANCISCO. 


—DINNER- 


TUESDAY-SATURDAY 
FROM 5:30PM 
COCKTAILS FROM 5:00PM 


—LUNCH-— 


EVERY THURSDAY 
11:30AM-2PM 


= HAPPY HOUR = 
EVERY FRIDAY 
5-6:30PM 
WEEKLY ROTATING SPECIALS! 
(of o}=} =P B10] [BY NA-VN Pe) 1PY-N 4 


FOUR 
PRIVATE 
ROOMS 


FOR GROUPS OF 8-80 


eCOCKTAIL RECEPTIONS 
*-PRESENTATIONS 
e LUNCH 
¢ DINNER 


CLASSIC SETTINGS 
FOR EVERY REASON TO 
CELEBRATE! 


COMPLIMENTARY 
SELF PARKING 


Self Park . 
Entrance 


-* 
< vv . ’ 
_ ; 


"eRe 
Alfred's 
Liaw oT 


ACROSS THE 
STREET AT HILTON 
SAN FRANCISCO 
FINANCIAL DISTRICT 
(ENTER ON WASHINGTON ST.) 


V Periator 


3 THREE HOURS 
VALIDATED WITH 
DINNER PURCHASE 


659 MERCHANT ST. 415-781-7058 | ALFREDSSTEAKHOUSE.COM 
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SOPHISTICATED “COASTAL CUISINE” MENU 
CREATED BY CHEF FRANZ 
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450 POST ST, SAN FRANCISCO | 415.956.6969 


1814 Clement @19th Avenue 
(415) 387-2441 ,bluefinsushi.com 





perfect destination for sushi, drinks, the lengthy daily specials board, which 
A and a good time! The First Love offers an assortment of fresh caught fish at 
roll — scallops, peaches, and lemon prices up to 50% off. 
mayonnaise — isn’t the only inventive culinary The lounge area is dark, sleek, and 
creation served at this Outer Richmond sexy, with tropical fish, and a long, inviting 
sushi bar and lounge. marble-topped bar 
Try a Hawaiian roll, with four flat screen 
or one of the famous TVs. Voted SF 
Japanese pizzas. Weekly's Top 30 Most 
Blue Fin Sushi is Satisfying Places 
the place to go fora to Sip & Snack! 
wide variety of fresh Join Blue Fin for 
caught, high end, Happy Hour 5-7PM 
seasonal fish flown in Sunday-Thursday 
daily from Japan and for 25% off all sushi 


around the world, all 
while maintaining 


affordable prices. For 


rolls, house hot 





sake, and Japanese 
beers, or check out 


example, their new Sushi Boat offers 4 raw the late night Happy Hour on Fridays and 
oysters, 20 pieces of a variety of fresh sashimi, Saturdays! Book your next party in the VIP 
10 melt in your mouth pieces of sushi and private room, order up a specialty Japanese 
8 rolls, plus soup and salad for up to four cocktail, like the Lychee Martini or Green 
people. At only $50, this deal can’t be beat! Tea Mojito, or catch a game with friends at 


If you manage to make it past the bountiful _ the bar, open till 2AM. Staying in for the 


Sushi Boat still hungry for more, explore night? Blue Fin Sushi offers Free Delivery! 


TRADITIONAL & FUSION JAPANESE DISHES 


SF WEEKLY 
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CASA HERRADURA 


+EST. 1870+ 


DINE IN * TAKE OUT « FREE DELIVERY 
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“Best Happy Hour” pa St a 


—SF Weekly, 2010 


NEW SUSHI BOAT SPECIAL! $50 
42 PIECES OF SASHIMI, SUSHI, ROLLS, AND OYSTERS 


PLUS SOUP AND SALAD FOR UP TO 4 PEOPLE 


HAPPY HOUR SUN-THURS 5-7PM 
25% OFF ALL SUSHI ROLLS, HOT SAKE, JAPANESE BEERS 
PERFECT FOR PARTIES & LARGE GROUPS 


Open Until 2AM Every Day! 
1814 Clement St. @ 19th Ave. ¢ San Francisco 
415.387.2441 ¢ bluefinsushisf.com 









+ SILVER” 
ACA 


Trond 100% Of 4 
wees ea MEIOCD 
ates. MO (ae PROOF) 731M 


MAKE A CLEAR STATEMENT. DRINK RESPONSIBLY. 
by Brown-Forman, Loui 


Alc. 40% by Vol. (80 proof). Tequila imported ouisville, KY ©2013 








PUERTO ALEGRE 


546 Valencia Street (@ 16th Street) 
(415) 255-8201 


BY WENDY HECTOR 

ver 40 years ago, Puerto Alegre opened 
() its doors and welcomed the community 

in with open arms. Now it’s run by the 
next generation of that family, and while it 
still maintains the same homey, unpreten- 
tious atmosphere it started with, its cuisine 
and margaritas have evolved to pure Mexican 
perfection. 

The original, Jalisco-centered menu has 
been expanded over the years to include 
Mexican cuisine from everywhere in the 
country, but the food remains authentic, 
hearty, and reasonably priced. While other 
restaurants have come and gone, and the 
Mission District has transformed around 
it, Puerto Alegre remains a constant. The 
restaurant owes its longtime success to focus- 
ing on service and traditional Mexican hos- 
pitality: Walking into Puerto Alegre is like 
walking into someone’s home, a warm and 
welcoming environment in which to enjoy 
incomparable food and famous margaritas. 

Pozole Verde is the signature dish here, 
and is not to be missed. A robust green stew 
typically found in the Guerrero region of 
Mexico, Puerto Alegre’s version includes 
chicken, pork, bacon, and ham, as well as the 
traditional base of hominy, chiles, and toma- 
tillos. This inviting stew is rich with a hint of 
smokiness, and customers have been known 
to buy it in bulk to freeze and enjoy at home. 

Puerto Alegre is also known for its Mole 
Poblano, a red sauce with just enough spice 
and sweetness to match perfectly with 
chicken enchiladas, one of Puerto Alegre’s 
most popular plates. Puerto Alegre takes 
pride in its fresh, simple approach to guaca- 
mole, using only the best quality avocados 
whose delicate taste isn’t overpowered by 
too many other flavors. To finish the meal, 
there's nothing quite as satisfying as Puerto 


Alegre’s churros served with homemade 
chocolate dipping sauce. 

While you may be tempted to slake your 
thirst with one of Puerto Alegre’s imported 
Mexican cervezas, don’t stop there: The 
margaritas, available by the glass or the 
pitcher, perfectly complement the cuisine. 
The impressive tequila selection behind the 
bar gives you over a hundred options, or you 
can try one of their own recipes (like the 
Puerto Alegre Classic with Sauza Hornitos 
and Grand Marnier), which are all made 
with fresh lime juice and never pre-mixed. 
While other bars have jumped from trend 
to trend when it comes to cocktails, Puerto 
Alegre has spent decades quietly perfecting 
the margarita. As with the food, the focus on 
quality and authenticity makes these mar- 
garitas spectacular. 

Breakfast is served all day and includes 
classics like huevos rancheros and breakfast 
burritos. On weekends, a special brunch 
menu offers a vast selection of egg dishes, 
such as chilaquiles, as well as menudo, an 
invigorating tripe soup infused with flavor 
and mellow heat. 

Puerto Alegre’s cozy neighborhood feel 
is a genuine part of its charm. Local artists 
are featured along the walls, with different 
art shows every few months, each kicked 
off with an opening gala featuring fun, 
family-friendly activities — the last party 
included a Frida Kahlo look-alike contest. 
Expect to see your favorite home teams 
on the bar televisions (all four of Puerto 
Alegre’s sibling owners are huge Giants and 
49ers fans). Mariachi bands frequent the 
establishment, filling the restaurant with 
upbeat music. There may be a wait at the 
door — there often is — but Puerto Alegre 
is always well worth the wait. 
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3101 Fillmore Street (@ Filbert Street) 
(415) 563-8101, Mycaffedolci.com 


i In owner Aliah Warmund’s extensive travels sorbet & sherbet flavors made daily in house, 
to Italy and throughout Europe, her desire to such as S.F. 49ers (Vanilla gelato with red velvet 
} bring an Italian dessert caffe’ to Americans cake balls sprinkled in gold), Key Lime Pie and 
« 0) ho, boat nH ae compelled her to develop this eclectic, vibrant, Mint Coffee Mocha. Come for the gelato, stay 

Y Y hd Ue sense-stirring concept here in San for lunch — try the ever popular Ca- 


Francisco. Once you step foot into this prese Panini with mozzarella, tomato, 


- 
“4 7 


bright, cheerful and charming shop, Se! basil and pesto sauce. Don't forget to 


Free W- H you ll be glad she did. Caffe Dolci ask Caffe Dolci about catering your 


W | TH H | - [ H AS ; offers outstanding Italian desserts, illy café, next event, and be sure to check out their new 
panini, and homemade doggy gelato. Cus- location, coming soon to Columbus Avenue 
> tomers can enjoy a huge variety of crazy gelato, and North Point. Come and Taste the passion! 






EVERY THURSDAY & SATURDAY 


allasciffe el | 3049 20th St. @ Alabama | p. (415) 648-1048 |) 3101 tillmore st. San Francisco | | 415-563-8101 | | 


| mycaifiexcdotcisi.com | | 


THE PREMIER WINE EVENT PRESENTED BY WINE ROAD NORTHERN SONOMA COUNTY 


Tasting Along the Wine Road 


[NLOM M2] aurerl ey-lalalemAalalclaloys 
NOVEMBER 2-3, 2013 
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5226 Geary Blvd @ Spruce St. 
(415) 379-9569 | gohisago.com 
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May we introduce you to the mystifying delights of HENDRICK’S® GIN, 
infused with curious yet marvelous essences of CUCUMBER and ROSE 








Peruse more curiosities at HENDRICKSGIN.COM 


PLEASE ENJOY THE UNUSUAL RESPONSIBLY 
HENDRICK’S GIN, 44% ALC./VOL. ©2013 IMPORTED BY WILLIAM GRANT & SONS, INC. NEW YORK, NY. 
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855 Terry Francois (at Illinois Street) 


(415) 621-2378 , theramprestaurant.com 


Though San Francisco is an old port town 
boasting fine waterfront views, the oppor- 
tunities for seaside wining and dining are 
somewhat limited. Skewed public policy 
on development has left vast swaths of the 
eastern shoreline a wasteland of dilapidated 
piers and disused industrial yards, rather 
than a vibrant waterfront. One welcome 


exception to this rule is The Ramp, a bay- 
side bar that abuts the San Francisco Boat 
Works in the Dogpatch neighborhood. 





MUSIC 
HAPPY HOUR he 


SPECIALS 


(Monday-Thursday) 
4:30pm to 7:00pm 


DANCING 





When the sun is shining, The Ramp is 
without equal in its capacity to make you 
feel like you've been whisked to Margari- 
taville, particularly after a few tequila shots 
and their open BBQ on the weekends. Its 
real selling point, however, isn’t its great 
food and drink, but its strangely un-San 


to fame as the one tavern in the city where 


Franciscan ambiance — including a claim ". 


you can cast a fishing line in the water while 





SERVING SAN FRANCISCO SINCE 1972! t¢ 
o ERICKEN PARMIGIANR : rl 


Dinca uces oe ” FRESH PIPING-HOT PIZZA 


sipping a drink. 


855 Terry Francois Blvd 
Where Mariposa St intersects with Illinois St 


WEEKEND BRUNCH 


9:30am to 4:00pm 


LUNCH WEEKDAYS OFEN N SUN-Tt -THU. 
aaa ¢ NR FRL-SAL THU AM-MINIGHT 


\as 
FRIDAY SUNSET SOIREE EY 3881 24TH SI. 






a Karaoke, Brazilian, R&B) 


— 9:00p A\ BETWEEN VICKSBURG & SANCHEZ 
SALSA’ SATURDAY MUSIC 


starts 5:30pm, 21 and over 


SUNDAY LATIN SOUNDS MUSIC 
starts 5:30pm 


(415)452"6600 or ONLINE AT: 
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a neighborhood bar in the Mission 


2130 21st St, SF @ Bryant | www.asientosf.com | info@asientosf.com 
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ORIGINAL THAI BOAT NOODLE 





SUNDAY 


sien-to Enuics 
—_ 11:30-3:30 ——— 


HOME MADE BLOODY MARYS & PEACH MIMOSAS 


CLASSIC BRUNCH MENU 


LOCAL BEERS ON TAP 
SF TAPAS BAR 


Wie lees: sy) @) PAO SS) 1), 


415-885-0725 








FISHERMAN 3 WHARF » 0 


©2013 The Johnny Rockets Group, Inc. - www.johnnyrockets.com 


JEFFERSON STREET « (4 


5) 093-9120 





2730 21st Street (at Bryant Street) 
(415) 829-3375, asientosf.com 


This Burner owned and operated bar is the 


perfect night out on the town. Located in 


fad 


|* 


the emerging 21st street sec- 
tion of the Mission district, 

this neighborhood bar starts 
you off with hand crafted | 
cocktails, made from fresh y a 






> 


ingredients upon order, 
accompanied by delicious SF Tapas. Many 
events benefiting local charities take place 

at night, with local DJ’s spinning to the wee 


alan ste 


hours. Every day of the week has some- 
thing to offer at Asiento, including Trivia 
Mondays, Taco ‘Tuesday, 
Live Jazz Wednesdays and 
Sunday Brunch, just to name 
afew. Asiento is perfect for 
large parties, first dates, and 
comfortable enough to bring 
your parents when they are in town. This 
local neighborhood bar can be relied upon for 
a great night out. 


775 Frederick Street (at Arguello Boulevard) 


(415) 665-7700, kezarpizzetta.com 


Just a few step from Kezar Stadium, and 
only minutes from the Haight-Ashbury, 
Kezar Pizzetta is the newest name to hit 

the San Francisco pizza scene. The own- 
ership had the vision of creating a casual, 
neighborhood pizza bar that emphasized 
freshly-made, high-quality, organic ingredi- 
ents. Every morning the marinara sauce and 
mozzarella are made fresh, along with the 
pizza dough which uses the special Antimo 
Caputo flour of Naples, creating the freshest 


Gourmet pizza 
and appetizers... 


fe ‘ 


ae gee 
———— tJ 


e™ ws iy 


aj 


New-York style pizza the Inner Sunset has 
ever seen. And don't forget a seasonally 
rotating assortment of charcuterie, cheeses, 
salads, and appetizers to bring you the 
freshest ingredients and flavors year-round. 
You can pair a perfect pizza with the many 
unique craft beers and small-lot wines that 
are continually rotated. Kezar Pizzetta pro- 
vides a relaxed, intimate setting that is great 
for small groups or even dates. Come in, sit 
back, and enjoy! 










== Specialty beers, 
and small-lot wines, 


775 Frederick St 
San Francisco, CA 94117 


(415) 665-7700 - Mon-Sun Tlam-10pm 





IZAKAYA KOU 


1560 Fillmore St. San Francisco, CA 94115 
www.lzakayaKou.com | 415.441.9294 
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[SZARAYA 


TOFU TEMPTATION 
silky tofu crowned with 


© photography: H. Jamie Lee mentaiko, uni, and oshinko 
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LUXURIATE IN 


THE SENSUALLY SMOOTH 
SILKILY DELICIOUS 


SWEET CHOCOLATE RAPTURE OF 
GOOD-FOR-YOU-NESS. 
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SUPPERCLUB 


657 Harrison St (@3rd Street) 
(415) 348-0900, supperclub.com 


Massage ther apists cater to your every need. 


— San Francisco's most alluring and Feast your eyes as culinary creations arise 


F xpect the unexpected at Supperclub 





bizarre dining experience. from Supperclub’s signature kitchen. As 


Enter the restaurant the club heats up, feel 
and bar’s white walls free to stay in bed or 
traced with LED light- cut a rug as you enjoy 
ing, where a superb four- cutting edge DJs and 


performers deep into 


the night.Oh, and feel 


course dining experience 
is served in bed coupled 





with themed entertain- free to jump on the beds 
ment courses joined by all you want! 
feature anything from ae- Voted by SF Weekly 


as the “Best Bizzare Nightlife Experience” 
in 2010 and this year’s “Best Place to Pick 


rial acrobatics to mind-bending contortion- 
ism from an array of the city’s varied freaks. 


serving upatruly unique san Francisco 


experience, supperclub puts boring dinnerplans 
tobed. 


Serving up a truly unique San Francisco —s up a Circus Performer”, Supperclub exceeds 


experience, Supperclub puts boring dinner even the most unworldly expectations. 
plans to bed. Spanning Dinner is served 
Thursday to Sunday 
between 7:30-10:30 p.m. 
Dinner guests are in- 
vited to stay for the club 


portion of the evening 


the globe with locations in 
Los Angeles, Amsterdam, 
Istanbul, London and ~" 
Dubai, Supperclub SF's 

creative take on American 
bistro and experimental ‘til 2a.m. Reservations 
entertainment has become are required for dinner 
an international sensation. and bottle service. Large 
party bed reservations for 
birthdays, bachelorette 


parties, private events 


You may find yourself 
eating soup served ina 


dog bowl gawking at a 





scantily clad performer and any special occasion 


crawl across your lap. Kick back andrelaxas —_ are also available upon request. 


| Juawajddns sulsiyaapy 


wod‘AjyaIaMJsS 


b10¢ HSId 


AIMAIM 4S 


Advertising Supplement 


—— = 
© ~ EOS 
: q s " oo? 
a 


»\) tie 
6 


sfweekly.com 


CAMERL MOUNTED 
RECORDER. MONTTOR 
AND DECK FOR HDMI! 
CAMERAS & OSLAS 


NINJA-2 
"695 


Vere 
- sees orm - 
1 = o€ 
\e 3 
ap oD me 


1. 
a 
vr 


CAMERA MOUNTED 
RECORDER, MONITOR 
AND DECK FOR 
1D-SOl CAMERAS 


SAMURAI 


DISH 2013 


SAMURAI BLADE 
a 4 CAMERA-MOUNTED RECORDER 


MONITOR, WEM AND DFCK 
FOP ND-SO! CANVERAS 


9900 


RACK-MOUNT: 
PORTADLE RICORDTR, 
MONITOR AND DICk 
FOR STUDINOS A 

LIVE PRODUCTION 


1995 


Samys.com 


LOS ANGELES PASADENA 
(323) 938-2420 (626) 796.3300 
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MAIL ORDERS: 
(800) 321-4726 


ORANGE COUNTY CULVER CITY 
(714) 587.9400 (310) 450.4551 
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SANTA BARBARA 
(805) 963-7269 


S°'4 CHAPALA $7 


SAN FRANCISCO 
(415) 621-8400 
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It less is more, Zero Waste is everything. 


Learn more about how we get to Zero by 2020. Visit www.recologyst.com/zero. 
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Recology. 


Sunset Scavenger 
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GOLD MIRROR RESTAURANT 


— 800 Taraval Street (@18th Avenue) 
B [ ¢ ' LA NY ror NY (415) 564-0401, goldmirrorrestaurant.com 
ONE OF THE REST CHINESE RESTAURANTS IN SE Family owned and operated in San sons Domenico and Roberto work together 
Francisco's Parkside neighborhood, Chef preparing handmade pastas, traditional 
AUTHENTIC CHINESE Giuseppe Di Grande purchased the desserts, and other classic homemade 
CUISINE AND DIM SUM Gold Mirror in 1969. Over the last forty menu items using the freshest, high quality 
years the restaurant has become one of ingredients from local farmers’ markets. 
SUN-THURS 11AM-11PM the finest Italian dining establishments This is the perfect place to bring family and 
FRI-SAT 11AM-MIDNIGHT in San Francisco. This became a second friends to enjoy a homemade Italian meal or 
FREE DELIVERY home to the Di Grandes as he and his wife a cocktail. It’s an extension of our home to 


Giuseppa raised their four children in the yours. Come and enjoy the ambiance of this 


sfweekly.com | Advertising Supplement 


business passing down traditional styles family owned restaurant where you are sure 


of cooking and family recipes. Today their to have a memorable experience. 
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Great careers still available! 


WE'RE NOW ACCEPTING APPLICATIONS FOR POSITIONS 
IN THE FOLLOWING AREAS: 








FINANCE MAINTENANCE | TABLE GAMES 
FOOD & BEVERAGE MARKETING TRANSPORTATION 
INFORMATION TECHNOLOGY SECURITY/SURVEILLANCE | VALET ATTENDANT 
~~, : To view all open positions and © 
yy Hree Dea i schoo! complete an online application today, ‘e ce vA 
Still Available visit GratonResortCasino.com }\ 
= NUS. pisos Pine mh 3, At Resort - Casino (GRATON 
QFEAL. i rwnngteam Fy agen . 
and hard working, please join us. = 
RESORT & CASINO 


GRATONRESORTCASINO.COM 


Rohnert Pek, CA © 20! 3 Graton Resoe & Cannio 
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WINNER: 
2012 WINERY OF THE YEAR 
2011 BEST OF SHOW WINE 
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One of SFoodie's 50 favorite things to eat, 2012. 
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BRACEY 


VINEYARD S§S 307 HAYES ST. 
415 874-9661 | 10:30am. 11pm 

P.O. BOX 5036 | NAPA, CA 94581 730 LARKIN ST. 
910-742-2432 415 931-6917 | 1lam-Midnight 
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2231 Mason Street 
San Francisco CA 94133 


415 986 1886 


www.fior.c 








ARTESANO 
3415 California Street (at Laurel Street) 
(415) 221-5500 


Located in the heart of Laurel Village shopping —_ has created and added his own signature twist 


center in Laurel Heights, this new Latin hot to, making them modern, crave-able and 


| Juawajddns sulsiyaapy 


spot serves up a lunch and dinner menu in- downright tasty. Housemade aguas frescas and 

spired by authentic culinary themes from Latin _an international beer and wine list round out 

America, including Brazil, Peru, Argentina Artesano’s flavorful offering. ‘The restaurant’s 

and Cuba. Succulent and fresh yellowtail and playful interiors reflect a fun, easy going and wee COMFORT = enmene 


shrimp ceviche served with crispy plantain modern Latin sensibility with rustic wood 


wor‘AjyaaMys 


chips, the irresistible albondigas “meatball” tables, strewn mason lighting, a stone fireplace 
sandwich, and the “un-pulled” pork dish are and vibrant wall colors. Artesano is proudly 


just a few of the dishes Chef Jeff Gambardella brought to you by the owners of Rigolo Cafe. 


TUPELO 


Dee. Soul of Plouth Stack 
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3415 California Street (@ Laurel St., in Laurel Village) 
415.221.5500 | www.ArtesanoSF.com 
TWITTER @DANNYCOYLES 


_ SCAN HERE FOR OUR ee are Free parking in rear | Open daily 10:30am to 10pm 
FACEBOOK SPORTS SCHEDULE (olné: zs > age i L 


FOLLOW US ON 


Order at the counter for lunch, full service at dinner 


668 HAIGHT ST. (at Pierce St.) + 415-558-8375 Take out and catering available | Beer and Wine 
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BEST OF THE BAY VOTING HAS BEEN EXTENDED! 
Cast your ballots by October 2 i sme. comibest2013 
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ILLUSTRATION BY: ROBER 


ACCEPT NO SUBSTITUTES! THIS IS THE CLASSIC! 


In 1974 the San Francisco Bay Guardian blazed a trail as the first weekly to present “best of” 
awards. Every year since then we've given Best of the Bay recognition to the people, places, and 
things that make where we live great. 


Our 2013 Best of the Bay issue hits stands October 16 and will include our annual Readers Poll. 
This is your chance to give a shout-out to all the awesome, local, independent things you love 
best about the Bay Area. Cast your ballots by October 2 at stbg.com/best2013. 
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PENTH 


@penthouse_sf #penthousesf 





412 Broadway at Montgomery « San Francisco + California * 94133 * 415.391.2800 


Confirm your experience at www.penthousesf.com 


Text PHSF to 35350 for Complimentary Admission + Dinner reservations available t= 
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M.Y. CHINA 
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LARKCREEKSTEAK 


STRAITS 


RESTAURANT 





Westfield san FRANCISO CENTRE 


VISIT WESTFIELD.COM 
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